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Housekeepe  r  s 1  Chat 


NOT  FOR  PTXBHTCATI 3N 


Friday,  toctober  5,  1928. 


Subject:    "Dinners  for  Children."    Program  includes  menu  and  questions  and 
answers.    Approved  by  Bureau  of  Hone  Economics,  U.  S.  D.  A. 

Bulletins  available:  Aunt  Sammy's  Radio  Record;  Aunt  Sammy's  Radio  Recipes; 
Son  Suits  for  Children;  Rompers  for  Children;  and  Dresses  for  Little  Girls. 


In  yesterday  morning's  mail  I  found  a  letter  from  one  who  wants  help  in 
planning  meals  for  children.     She  has  four  youngsters,  ranging  in  age  from 
four  to  ten  years,  and  she  says  Abe  Martin  was  absolutely  right  when  he  said 
"there's  few  careers  as  thrillin'  as  bein'  a  mother." 

Let's  see  what  we  can  do  for  this  busy  mother.     If  she  has  a  pencil 
and  note-booh  handy,  I  suggest  that  she  write  down  a  list  of  the  foods  which 
should  be  included  in  the  daily  diet  of  a  growing  child. 

First,  there  is  at  least  a  pint  of  milk  a  day.    Many  children  want 
more,  and  can  take  it,  without  omitting  other  essential  foods. 

Second,  there  is  an  egg,  or  a  little  meat,  or  fish.     Like  milk,  these 
foods  supply  protein,  needed  for  body  building,  and  also  minerals.  Egg 
yolk  and  lean  meats  are  particularly  rich  in  iron. 

Third,  there  is  fruit,  in  two  meals  out  of  three.     This  is  a  good  rule 
to  keep  in  mind,  all  the  time.    Fresh  fruit  is  best  —  fruit  juice  or  fruit 
pulp,  for  very  yoxm£  children.     If  fresh  fruit  is  not  available,  dried  fruit 
may  be  used  at  one  meal,  and  either  a  little  tomato  juice,  or  a  raw  green 
vegetable,  such  as  lettuce,  in  the  other.    These  foods  help  supply  the  needed 
vitamins. 

Fourth,  every  one  of  the  three  meals  a  day  should  provide  for  "roughage." 
It  may  be  supplied  by  whole-grain  cereal  breakfast  foods,  or  whole-wheat 
oread,  or  by  potatoes.    These  food?,  are  needed  to  prevent  constipation. 

Fifth,  at  one  meal  a  day,  there  should  be  seme  vegetable  besides 
potatoes. 

Sixth,  every  meal  should  contain  a  little  butter  or  cream.  Butter 
fat  is  an  important  food  for  children. 


— ooOoo — 


You  might  like  to  make  a  list  of  the  foods  your  child  eats,  and  see 
if  they  include,  each  day,  all  of  these  different  kinds  of  foods:  milk; 
eggs;  meat  or  fish;  vegetables;  fruit;  whole-grain  cereals;  and  butter  or  cream, 
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Ebw  open  your  Radio  Records  please,  to  the  "October  Menu"  page,  and 
we'll  write  our  third  October  menu.     Dais  one  has  been  planned  especially 
for  children,  but  it's  quite  hearty  enough  for  the  grownups,  too:  Creamed 
Eggs;  Hot  Scalloped  Apples;  Raw  Celery;  Whole  Wheat  Bread  and  Butter;  Baked 
Fears  and  Cookies. 

When  you  serve  the  Created  Eggs,  you  might  place  a  strip  of  crisp 
bacon  on  each  serving. 

For  the  Hot  Scalloped  Apples,  choose  tart  apples,  preferably  those  of 
a  kind  which  will  hold  their  shape  when  cooked.    Pare,  core,  and  slice  the 
apples.    Place  a  layer  in  a  baking  dish,  sprinkle  with  sugar,  and  pour  on  a 
little  melted  butter,    put  in  another  layer  of  apples,  and  keep  on  until  the 
dish  is  heaping  full.    Press  the  apples  down,  and  put  in  as  many  as  possible. 
Cover  the  dish,  and  cook  the  apples  slowly,  from  an  hour  to  an  hour  and  a 
half,  in  the  oven.    As  the  apples  cook  down  during  the  first  half  hour,  a 
few  more  may  be  added.    Fifteen  minutes  before  the  apples  are  to  be^-served, 
remove  the  cover  and  spread  buttered  bread  crumbs  over  the  top.    Return  the 
apples  to  the  oven,  and  let  the  crumbs  become  golden  brown,  and  crisp.  The 
apples  themselves  will  be  in  whole  pieces,  and  almost  transparent. 

I  didn't  ask  .you  to  write  the  recipe  for  Scalloped  Apples,  because 
it  is  such  an  easy  one  to  remember. 

Our  next  recipe  is  for  Baked  Fears.    They  are  delicious.    Wash  the 
pears,  cut  them  in  halves,  and  core  them.    Place  them  in  a  baking  dish. 
Sprinkle  with  brown  sugar  and  a  little  salt,  dot  with  butter,  and  add  a  very 
little  water.    Place  in  a  moderate  oven.     Cover  at  first,  until  the  pears 
become  soft.    While  the  fruit  is  cooking,  baste  it  once  or  twice  with  the 
liquid  in  the  pan.    Add  a  little  more  water,  if  necessary,  to  keep  the 
pears  from  burning. 

To  repeat  the  menu;     Creamed  Eggs;  Hot  Scalloped  Apples;  Raw  Celery; 
Whole  Wheat  Bread  and  Butter;  and  for  dessert,  3aked  Pears  and  Cookies. 

Speaking  of  dessert  reminds  me  of  a  little  girl  who  attended  her 
first  dinner  party.    When  the  ice  cream  was  served,  she  refused  a  second 
helping  with  a  polite  "ilo,  thank  you,"  although  her  look  was  wistful. 

"Oh,  do  have  some  more  ice  cream,  dear!"her  hostess  urged. 

Said  the  little  girl,  "Mother  told  me  I  must  say  1 17o ,  thank  you,  ' 
but  I  don't  believe  she  knew  the  dishes  were  going  to  be  so  small." 

All  aboard  now,  for  the  Question  and  Answer  special.    ITumber  One: 
"Is  it  all  right  for  children  to  eat  a  little  pure  candy,  between  meals?" 


-2- 


R  -H.C.  10/5/28 


Sugar  itself  is  a  desirable  part  of  the  child's  diet.    However,  it  has  a 
bad  reputation,  in  some  parts,  because  it  is  served  in  too  large  quantities,  and 
between  meals,  thus  spoiling  the  child's  appetite  for  other  essential  foods. 
Don't  let  sweets  take  the  place  of  other  important  foods.     Sweets  should  never 
be  given  to  children  between  meals,  or  during  the  first  course  of  a  meal.  Care- 
ful mothers  even  train  their  children  to  eat  cereals  without  sugar.    The  proper 
time  to  serve  sweets  is  at  the  end  of  a  meal.    A  little  wholesome  candy  may  be 
served  with  the  dessert,  as  a  special  treat. 

Here's  a  letter  from  a  mother  who  lives  in  a  far  western  state  famous  for 
its  sunshine,  fruit,  and  flowers.     "Dear  Aunt  Sammy,"  she  writes,  "I  wish  you 
would  please  send  me  your  free  bulletin  on  Sun  Suits  for  Children.     I  want  to  make 
new  sun  suits  for  my  three-year-old  twins,  Betty  and  Bobby.    One  day  this  summer 
I  found  Bobby  enjoying  himself  on  the  front  porch,  his  sun-suit  in  his  hand,  wav- 
ing greetings  to  passers-by.    When  I  discovered  him,  in  his  naked  state,  he  ex- 
plained that  I  had  told  him  to  take  a  sun-bath,  and  that's  what  he  was  doing. 
Perhaps  his  idea  of  a  sun  bath  is  more  correct  than  that  of  many  mothers.  Don't 
you  think  so,  Aunt  Sammy?" 

I  don't  mind  telling  you,  in  private,  that  I  think  your  son  has  the  right 
idea,  but  he'd  better  sit  on  the  back  steps,  instead  of  the  front  —  you  know 
how  particular  some  people  are.     I'm  sending  you  the  bulletin  called  " Sun  Suits 
for  Children."     I  think  you  can  make  Bobby  a  suit -which  will  not  cramp  his  style 
a  bit,  when  he  takes  his  sun  bath. 

This  next  question  is  from  a  listener  who  asks  whether  I  have  any  bulletins 
on  dresses  for  children.    There  are  two  recent  bulletins,  "Rompers  for  Children," 
and  "Dresses  for  little  Girls,"  which  you'll  find  helpful.    The  bulletins  are 
attractively  illustrated,  and  if  you're  handy  with  your  needle  you  can  make  the 
pretty  garments  pictured,  without  a  pattern.     Did  you  hear  the  story  about  the 
little  boy  who  dressed  up  in  his  brand  new  trousers,  and  went  to  see  his  grand- 
mother?    She  pretended  not  to  know  him. 

"It  is  some  strange  little  boy,"  she  said. 
John  was  much  troubled  by  this. 

"I  know  it's  me,  Grandma,"  he  said,  looking  down  at  his  trousers,  "I  was 
there,  and  saw  Mother  put  them  on  me." 

One  more  question,  before  we  conclude  this  week's  programs.  Somebody 
wants  a  recipe  for  Chili  Sauce.     You'll  find  the  recipe  for  Chili  Sauce  on  page 
84  of  the  Radio  Cookbook,  and  I'm  sending  tha  cookbook  today. 

That's  all,  till  next  Monday,  and  by  that  time  the  Menu  Specialist  will  have 
another  good  dinner  for  you.     I'm  not  sure,  but  I  think  she's  planning  to  have 
Liver  and  Bacon  on  Monday. 

a  ////  a  an  !iu )/,; 

(NOTE:  If  this  program  is  not  too  long,  I  suggest  that  you  broadcast  the  recipe 
for  Chili  Sauce.     It's  particularly  seasonable  right  now.) 
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